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relative bacterial activity 
(RBA) method (Watson, Hira- 
ta, and Williams) 

Crackers, soda, fermentation of, 
bacterial aspects (Micka) 
Cyanide, ~ of wheat lipoxi- 

dase by (Irvine and Anderson) 


Density of endosperm, effect of 


moisture content on- (Camp- 
bell and Jones) 325, ; 
Dough(s) 

Bromated and unbromated, in- 
fluence of temperature on 
structural relaxation 
(Dempster, pe. and An- 

rson.. .. 

Fermentation of, see -Fermenta- 
tion 

Gas pressure in, see Gas pressure 
in 

Resistance of, measurement with 
Chopin ’Alveograph Loa 
wt and Barth) .. 

Spon 
i odd 


of carbon dioxide 


through (Burtle and Sulli- 
van) 
soda-cracker, bacterial action 


in (Micka) 
Structural relaxation of 
bromated and unbromated, ef- 
fect of temperature on 
(Dempster, Hlynka, and An- 
derson) 
maneaaevent with Chopin Al- 


Ww ndlo-ahent. effect of nonfat 
milk solids on (Kennedy, 
Fletcher, and Sabiston) 
Dough mixer, laboratory, with air- 
tight bowl (Hlynka and An- 
derson) 


Endosperm 

Of grain sorghum and corn, 
peripheral cells of (Watson, 
Sanders, Wakely, and Wil- 
liams) 

Of wheat, effect of moisture con- 
tent on density (Campbell and 
Jones) . ni 

Enzymes of green malt, B lyglu- 
— in — ae ile 
ith) 


Feed, jcjoba bean meal as (Wells) 
Fermentation 
Of bread dovghs, diffusion of 
carbon dioxide through (Burtle 
and Sullivan) 
Of soda cracker dough, bacteri- 
al aspects of (Micka) 
Flour(s) (see also Flour Improvers) 
Ash content of, vs. viscosity 
Bresson and Barmore) 
Baking quality of 
effect of bromate and calci- 
um stearyl-2 lactylate on, 
compared (Thompson and 
Buddemeyer) 
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effect of stem rust chemother- 
apeutants on _ (Actidione, 
calcium sulfamate, sodium 
sulfanilate) (Mattern and 
Livingston) 

significance of sulfhydryl 
groups and disulfide bo: 
on (DeLange and Hintzer) 

Bromate in, see under Flour im- 
provers 

Cookie, concentration of a factor 
in, affecting cookie quality 
(Yamazaki) 

Fractionation of, with 
chloride (Walden Pg Mc- 
Connell) ..... 

Improvers, see F lour improvers 

Lipids in, extraction of, with n- 
butyl alcohol (Mecham and 
Mohammad) : 

Particle size of, vs. wheat varie- 
ty, location of growth, and 
some wheat aed values 
(Harris) 

Pentosans in, effect on cookie 
spread (Yamazaki) . 

Protein content of, vs. viscosity 
(Bresson and Barmore) 

Reconstituted, techniques for 
making (Walden and Mc- 
Connell) ... 

Redox potentials of, effect of 
cysteine and potassium per- 
sulfate on (DeLange and 

Hintzer) 

Soybean, see Soybean flour 

Specific volume 
measurement of (Harris and 

Bruner) 
vs. wheat variety and growth 
location (Harris and Bruner) 

Starch tailings fraction, effect 
on cookie spread (Yama- 
zaki) 

Viscosity of, vs. 
(Bresson an 

Flour improvers 

Bromate and calcium stearyl- 
2 lactylate, effects compared 
(Thompson and Buddemeyer) 

Cysteine, effect on Redox po- 
te yon and loaf volume (De- 

e and Hintzer) 

Pe aan ate (potassium) effect on 
Redox potentials and loaf vol- 
ume (DeLan nge and Hintzer) 

Temperature effect on structural 

relaxation in bromated and 
unbromated doughs (Demp- 
ster, Hlynka, and Anderson). . 


Formazan value of wheat (Sorger- 
Domenigg, Cuendet, and 


rotein content 
Barmore) ... 


208 


26 


227 


493 


314 


314 
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es) 
Fonal lipase, see Lipase(s), Fun- 


F wnelahiian effect on baking be- 
havior of wheat (Mattern and 
Livingston) 


Gas pressure in doughs, measure- 
ment of (Bailey) 
Gel tester (Hjermstad) 
Gelatin-viscosity method for meas- 
uring proteinase activity carat 
and Ferrari) 
Gluten 
Cysteine (sulfhydryl) content 
of, polarographic ermina- 
tion on and Hintzer). 
Extraction of lipids from, with 
n-buty} alcoho! ss and 
Mohammad) ... 
Grain storage studies, see Storage 
studies 
Gums, of malt and barley, proper- 
ties of reesei and Ander- 


son) 


Hessian fly, resistance of wheat 
varieties to (Refai, tage and 
Miller) . 


Jojoba bean meal, “2, pga and 
food value (Wells) 


Me: oo me in wheat prod- 
ucts (Luchsinger, Cuendet, 
Boyer, and Geddes) .. . 

Pancreatic, measurement of pro- 
teinase activity of (Koch and 
Ferrari) 

Of wheat germ, ropertes 
(Dirks, Boyer, Bp 


Lipase activity, in stored _ 
(Dirks, Boyer, and Geddes 
Lipids, in wheat products, extrac- 

tion with n-butyl alcohol (Me- 

cham and Mohammad) 
Lipoxidase, wheat, inhibition by 

cyanide (Irvine and Anderson) 


Macaroni color and quality, test 
for predicting (Irvine and An- 
derson) 

Malt 

Barley, proteinase activity of, 
measurement (Koch and Fer- 


rari 
Gums extracted from, proper- 
ties of Cee 2 and Ander- 


356 
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Milk solids, nonfat, effect on prop- 
erties of whole-wheat bread 
Geanedy, | Fletcher, and Sabis- 
ton) 

Milling, of wheat, effect of mois- 
ture (Campbell and Jones) . 
Mixograms, for evaluating the ef- 

fect of nonfat milk solids in 
whole-wheat bread (Kennedy, 
Fletcher, and Sabiston) 
Moisture 
Effect of on oars endo- 
sperm (Campbell and Jones) 
Permeability of, through various 
wheat, kernel layers (Hinton) 
In rough rice, hysteresis of hy- 
roscopic ogentyees 
(Breese) 
In wheat 
effect of temperature on rate 
- netration of (Campbell 
pas 
Pn ct movement of (Beck- 
er and Sallans) 
response of endosperm den- 


sity to change in Sangeet 


and Jones) 
Molds 

On barley seed, influence of 
storage conditions on (Tuite 
and Christensen) 

Growth of, on wheat stored for 
16 months at moisture below 
15% (Christensen) 

In “sick” and sound wheat 
(Christensen) fy s-Poah 


Nonfat dry milk solids, see Milk 
solids, nonfat 


Oat proteins 
Formic acid-extracted, precipi- 
tation by various salts (Cun- 
ningham, Geddes, and Ander- 
son) 
Preparation and chemical char- 
acteristics of (Cunningham, 


Geddes, and Anderson) 


Papain, proteinase activity, meas- 
urement of (Koch and Fer- 
rari) 

Particle size of flour, see Flour(s), 
Particle size 

Pentosans, in soft wheat flour, 
starch tailings fraction, effect 
on cookie spread (Yamazaki) 

Phosphorus, in rice, method for de- 
termining (Desikachar) 

Polarographic analysis of wheat 
proteins for -SH groups sal 
Lange and Hintzer) 


p-Peleidisnesidecen of green malt, 
degradation of barley gums by 
(Bass and Meredith) 

B-Polyglucoside, degradation oh 
enzymes of green malt (Bass 
and Meredith é 

Proteases of soybean flour, ex- 
traction and properties (Ofelt, 
Smith, and Mills 

Protein(s) 

Extraction from cereals with di- 
lute acids (Cunningham, Ged- 
des, and yey | 

Of flours (wheat, barley, rye, 
oat), formic acid-extracted, 

recipitation by various salts 
{Cunninghasn Geddes, and 
nderson) 

Of omy barley, rye, and oats, 
preparation a chemical 
characteristics of (Cunning- 
ham, Geddes, and Anderson) 

Proteinase activity, measurement by 
gelatin viscosity method (Koch 


Radioactive carbon dioxide, use in 
fermentation studies (Burtle 
and panes) 

Relative bacterial activity (RBA), 
as measurement of lactic acid 
fermentation of corn steep- 
water (Watson, Hirata, and 


red spring 
wheats, effect of leaf and 
stem rust on (Hoffer, Levine, 


we, Geddes) 


aa ic equilibria, hystere- 
sis ok 


in rough rice (Breese) 


Milling of 
bran removal during, measure- 
ment of by use of colored 
kernels (Desikachar) 
methods for comparison of de- 
gree of (Desikachar) 
phosphorus and thiamine in, 
determination of, for proc- 
ess control (Desikachar) 
Rye proteins 
Formic acid-extracted, precipita- 
tion by various salts (Cunning- 
ham, Geddes, and Anderson) 
Preparation and chemical char- 
acteristics of (Cunningham, 
Geddes, and Anderson) 


Semolina, density of, effect of mois- 
ture nah ony on (Campbell and 
Jo 325, 

Simmondsia californica, see Jojoba 
bean 
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Soda crackers, see Crackers, Soda 
Sodium sulfanilate, effect on bak- 


ing qualities of wheat (Mat- 


tern and Livingston) 
Sorghum, morphology of kernel of, 
during growth (Sanders) 
- starch, see Starch(es) Sor- 
um 
Soy flour, see Soybean flour 
Soybean flour 
Proteases of, extraction and 
properties (Ofelt, Smith, and 
Mil tls) 
Proteinase activ ity of, measure- 
ment (Koch and Ferrari) 
Starch-liquefying factor in 
(Cfelt, Smith, and Mills) 
Specific volume of flour, measure- 

ment of (Harris and Bruner) 
Sponges, sce Dough(s), Sponges 
Starch(es) 

In bread crumb, effect of wheat 
amylases on (Walden) 

Corn, endosperm particles in 
(Watson, Sanders, Wakely, and 
Williams) . 

Granadilla, potato, waxy ‘corn, 
and wrinkled-pea, distribution 


of linear molecules in (Baden- 


huizen) 

Sorghum, endosperm ‘particles 
in (Watson, Sanders, Wakely, 
and Williams) 

Starch granules, distribution of lin- 
ear and branched molecules 
n (Badenhuizen) . ; 


nie tailings fraction, ellect on 
cookie spread (Yamazaki) 


Storage studies 
With barley seed, influence of 
storage conditions on fun- 
gus flora of (ipa and Chris- 
tensen) ... 
With wheat 
effect of mold growth durin 
temporary exposure to hi 
moisture contents, upon 
germ damage (Sorger-Do- 
menigg, Cuendet, Christen- 
sen, and Geddes) 
mold invasion at moisture con- 
tents below 15% (Christen- 
sen) 
moldiness in relation to. germ 
damage Christensen) 


relation between viability, fat 


acidity, germ damage, fluor- 

escence value, ae forma- 

zan value (Sorger-Dome- 

nigg, Cuendet, and Geddes) 

Streptococcus lactis, in soda crack- 
er fermentation (Micka) 
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Thiamine in rice, method for de- 
termining (Desikachar) 


Viscometer, Corn Indus .ies (modi- 
fied), for gel testing (Hjerm- 
stad) . : 

Viscosity of flour vs. protei in and 
ash content (Bresson and Bar- 
more) ; 


Wheat (see also following Wheat 
entries) 

Amylases, action on starch dur- 
ing baking (Walden) . 

Conditioning of, study of move- 
ment of water in kernel 
(Hinton) 

Diffusion equation for moisture 
movement in (Becker and 
Salians) ‘ 

Drying of, study of internal mois- 
ture movement in (Becker 
and Sallans) Jews 

Endosperm density 

effect of change in moisture 
ot (Campbell and 


reverb lity on drying (Camp- 

pj Jones) 

Germ ne: vee! as related to via- 
bility, fat acidity, fluores- 
cence value, and formazan 
value (Sorger-Domenigg, 
Cuendet, and Geddes) 

Kernel, resistance of testa to wa- 
ter entry into (Hinton) 

Lipase activity in, measurement 
(Luchsinger, Cuendet, Boy- 
er, and Geddes) : 

Manitoba, endosperm density 

study (Campbell and Jones). . 
Moisture penetration into 
through various kernel layers 
(Hinton) 
effect of temperature on ‘rate 
(Campbell and Jones) 
Proteins, see Wheat proteins 
Resistance to hessian fly at- 
tack, biochemical factors in- 
volved (Refai, seman and 
Miller) ee 
Sick” 
effect of mold growth during 
temporary high moisture 
(Sorger-Domenigg, Cuendet, 
Christensen, and Geddes) 
vs. invasion of germs of seed 
by Aspergillus spp. (Chris- 
tensen q 
vs. viability, fat acidity, fluor- 
escence value, and forma- 
zan value (Sorger-Dome- 
nigg, Cuendet, and Ged- 
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des) 
Stored 


lipase activity in (Dirks, Boy- 


er, and Geddes) 

at high moisture content, ef- 
fect of mold growth on 
germ damage (Sorger-Do- 
menigg, Cuendet, Christen- 
sen, and Geddes) 

at moisture content below 
15%, mold invasion of 
(Christensen) 

Viability of, as related to fat 
acidity, germ damage, fluo- 
rescence value, and forma- 
zan value (Sorger-Dome- 
nigg, Cuendet, and Geddes) 

Wheat germ, lipase of, properties 
(Dirks, Boyer, an 
Wheat prediction test, improved, 
for macaroni quality (Irvine 
and Anderson) 
Wheat proteins 

Baking strength of, effect of 
sulfhydryl groups and disul- 
fide bonds on (DeLange and 
Hintzer) 

Formic acid-extracted, precipita- 
tion by various salts (Cunning- 
ham, Geddes, and Anderson) 

Polarographic analysis for —SH 
groups (DeLange and Hintz- 
er) 

Preparation and chemical char- 
acteristics of (Cunningham, 
Geddes, and Anderson) 

Water-soluble, cysteine content, 
see sulfhydryl content 


SUBJECT INDEX 


499 


Geddes) 356 


Water-soluble, sulfhydryl con- 
tent of, polarographic determi- 
nation (DeLange and Hintzer) ‘ 

Wheat Rust 
Chemotherapeutants for, effect 
on baking characteristics of 
wheat (Mattern and Living- 
ston) 
Effect on ribofla 
fer, Levine, and Geddes) 
Wheat varieties 
Effect on specific volume of flour 
(Harris and Bruner) 
Hard red spring 
influence of location of growth 
on particle size (Harris) 
riboflavin in, effect of leaf 
and stem rust on (Hoffer, 
Levine, and Geddes) 
Marquis, effect of stem rust on 
riboflavin content (Hoffer, 
Levine, and des) 
Resistance of hessian fly attack 
(Refai, Jones, and Miller ) 
Soft, concentration of a factor in, 
affecting cookie quality (Ya- 
mazaki) iid 
Thatcher, effect of leaf rust on 
riboflavin content (Hoffer, 
Levine, and Geddes) 
Western, viscosity vs. protein 
and ash content (Bresson 
and Barmore) 


Yeast, active dry vacuum-packed, 
91 effect of storage temperatures 


on (Felsher, 
sen) 


Koch, and Lar- 
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